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For the
Farm Wife and Family
‘Gone GobblinV For Spook Night

Whether the frost has nipped the “punkin” or not,
we don’t know; but he’s a beautiful yellow-orange and
turned Jack-o-Lantern, he has a wonderful toothy grin that
reminds us Halloween is here for celebration.

Instead of allowing your young-1 olives for eyes Place a small piece
sters to roam the streets for their | of celery at the top for stem
treats, why not invite their
friends for a treat at home and
make it a dinner party. Here’s the
trickiest menu treat you’ll find
Bean Bake & Halloween Kabobs

Hot Dog Buns
Peach “Pumpkin” Salad

Spicy Baked Apples
Beverage

Beans in Tomato Sauce are a
teen age favorite Top a big cas-
serole of plump, brown beans with
Babobs made so.

HALLOWEEN KABOBS

2 cans (one pound) Beans in
Tomato Sauce

4 frankfurters, quarter-
ed crosswise
Mild mustard

3 dill pickles, quartered cross-
wise

2 small onions, each cut into
six crosswise slices

1 tablespoon salad oil
2 teaspoons vinegar

Heat oven to 350 degrees Spoon
beans into shallow baking dish
Dip cut ends of each piece of
frankfurter into mustard. Alter-
nate pieces of frankfurter, pickle
and onion on skewer, beginning
kaboband ending with meat Ar-
range kabobs on top of beans
Brush kabobs with mixture of oil
and vinegar. Bake 40-45 minutes
or until beans are hot Makes 4
servings

Peach Pumpkin Salads have de-
lighted the young in heart for
i.ianj years Heies the recipe

For dessert, crimson coated,
Spicy Baked Apples. The spice
flavor comes from a ketchup-bas-
ed syrup that bubbles and boils
ard spreads its rich goodness
through the crisp, tart fruit

SPICY BAKED APPLES

Heat oven to 350 degrees. Wash
and core apples. Pare apples one
third of the way down, place in
shallow baking pan. Top each ap-
ple with one tablespoon ketchup
combined with one tablespoon
water. Bake 45-60 minutes, bast-
ing occasionally, or until apples
are tender.
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Since we always think of pump-
kin pie when we think of Hallow-

Wonderful Good—-
f

‘‘Wonderful fast—that small
gas heater sure makes this
room more comfortable in

a hurry—try one once.”

Ward Bottle Gas
EPHRATA

REpublic 3-2207

PEACH “PUMPKIN” SALADS

ll2 cup cottage cheese
6 canned peach halves, diain-

ed
Fill peach half with cheese

Place on lettuce, rounded side up

Make a face on this “pumpkin”
using a slice of maraschino cherry
foi a mouth, a raisin for a nose
and raisins or slices of gieen

cen, here is a recipe for pumpkin

pit. There are many, many re-

cipes for pumpkin pies but this
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one is a bit different in that it
makes use of a favorite sweetener
maple syrup. We hope you’ll like

DAGUE
FOR CONGRESS

My Record In The
Congress Proves I
Represent YOU!

Vote Republican
Idncast<r Count* Republican

Committee Richard A Snvdcr,
Chairman

A bedroom telephone

is especially nice
when you’re ill

Being confined to Bod is aluajs unpleasant,..
but when you’re shut off liom the iest

ot the world, thou it’s ovcu woise. Tlial’s
why a bedioom telephone is so wondeilul
when you’re ill. It’s d vital link
between you and everyone else.

Why not call our business office today
for full information on a bedroom telephone.
You will find the cost is surprisingly low
for one of these handy step savers in

bnghl,spaikling color.
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COMMONWEALTH
TELEPHONE

COMPANY
DALLAS, PA. QUARRYVILLE. PA

JACK 0’ LANTERN grins with satisfaction Kabobs and Spicy Baked App
at this Halloween supper of Beans with pes below.

lee reci-

PUMPKIN PIE

1 cup cooked or canned pump-
(Continued on page nine)

HUNTING
BOOTS

All Guaranteed Ist Quality
Largest Selection Anywhere!

At Super Low Prices
★ LITTLE BOYS’

10 inch Ton Lace .

ONLY $4.48
★ BIG BOYS’

10 inch Top Lace ONLY $4.98
12 inch Ton Lace

$4.98 to 56.48
12 inch Full Lace

87.48
15 inch Full Lace

$8.98
INSULATED TYPES
FOR SUB ZERO TEMPERATURES

$9.9512 inch Top Lace .
. .

$10.9512 inch Full Lace

Also Leather Types - Fully Insulated
$10.95 - $11.95 - $12.95

Super SERVICE Shoes
220 W. KING ST. LANCASTER

OPEN EVERY DAY EXCEPT
SUNDAY 9 TO 9.

FREE
PARKING


